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CONCLUSIONS

Irradiation alone or in conjunction with low concentrations of
nitrite can be used to produce microbiologically safe bacon,   corned
beef,  and ham.     It  is also effective against  staphylococci  and  sal-
monellae, which are poorly controlled  by nitrite.

Severe thermal processing of  products in the final container
(i.e.,  ones not repackaged)  can ensure  their microbiologic  safety;
but most cooked cured items do not  receive such a treatment,  because
it would be detrimental to  their  traditional aesthetic and  other
characteristics.

Reduction in product  pH or water  activity is used,   and possibly
could be used more widely,   to  increase protection against  pathogens,
Low pH or water activity is used  routinely in some  products,   e.g.,  in
fermented sausages, where  these factors are  the primary ones  inhibit-
ing microbial proliferation.     Too  little is known about  the interac-
tion of various factors controlling microbial proliferation in cured
meats to predict  the extent to which  reducing pH or water  activity of
other products would enable  the concentrations of nitrite to be
reduced while maintaining  antimicrobial protection.     Such reductions
might affect the sensory characteristics of  products  (Chapter 9).

Temperature-abuse-activated biologic acidulation (from ferment-
able carbohydrate)  by lactic-acid-producing bacteria has been demon-
strated in commercially prepared bacon to be as  effective  as conven~
tional nitrite use.     This method  is  equally or more effective when
used in combination with sodium nitrite at 40 mg/kg and appears
applicable to other products.

Both freezing  and refrigeration need to be maintained  continu-
ously to provide protection against microbial proliferation.     This
cannot be guaranteed.     Thus,   they cannot be considered as  total
replacements for nitrite,  which provides  protection during tempera-
ture abuse.    Partial or  complete omission of nitrite from shelf-
stable canned cured meats in favor of  refrigeration would  probably
change their sensory characteristics.     Introducing  the necessity for
refrigerating  such products would have unpredictable safety conse-
quences during  the period when producers,   consumers,   and  distributors
are adopting the new precautions.

Although manipulations of  the redox potential of products or of
the gaseous atmosphere in which they are packaged may  Increase the
shelf-life of cured products,   they cannot yet be  judged  to be feasi-
ble alternatives to nitrite in the control of  the major problems
caused by anaerobic  spoilage organisms or pathogens  in cured meats.

The Committee  recognizes  that it has not addressed (or has
addressed only briefly)   a number  of  theoretically possible complete
or partial alternatives  to  the current use of nitrite.     These